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LANDING NETS
Tight weight with elastic shoul. | 65«
<des cosds, -~

4 pc. BAMBOO ROD

| ter. Add ‘molasses and milk and

Ruskets Cookies

'/, cup peanut butter
cup evaporated milk
tbup. dark mola
2 thep. melted Mayfair butter
"/1 cup shredded coconut
cup crumbled Ruskets
Cream_butter and peanut but-

mix well, ‘Add coconut-and. Rusket
ernmbs and blend thoroughly. Pour
out on wi per nnd roll in 1
cup Rusket crumbs. ape In roll
about 3 inches in dlnmch-r. Roll in
wax paper and ohill in refrigerator
about 6 hours.

Standing Ribs Roast
2 ribs of beef—4 or 5 Ibs:
Welgl meat; season, Pliace fat
gide up on rack in shallow roasting
pan, do not cover and do not add
water, Set temperpture control at
350 degrees F.

[Details of Many New Dishes as
 Demonstrated Friday Reported

Reclpes demonstrated and approved at last Friday's (lnsl ses-
sion of the three-day Happy Kitchen Cooking School, sponsored
by The Torrance Herald and Lomita News at the Torrance Civic
o) Auditorfum sent many housewives off on a quest of better dishes
= | for their families. They took keen interest in these good.things to
eat as demonstrated by Miss Nancy Baker:

Galifo
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Cookmg School Recnpes Give Housewwes New Interest in Famlly Meals
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w.r.m Wants More
Public Works Prejects

Notice ‘that the W.P.A. was
still functioning and contribut-
ing: labor to improvemént pro-
Jects ‘other than defense works
was given the city council Tues-
day night by H. R. Arnold, state
administrator. He urged the
council to anticipate W. P." A.
grants toward public works pro

Lima Beans and Ham

2 cups dried lima beans
5 eupu wn
1:1b. Wi
Wash beamz well.
gredients In sauce pan. Cover and
cook ‘on’ ‘low"
not lift cover. while cooking.

Dev-ln Food Cake-

-2

ootta

o flour
1 up‘ K. C Baking Pow-hr

) un Mnyhlr bumrmxlk
/¥ h: Ben Hur vanilia
boiling water

ge butt-
Place all’ In-
8 lbs. 4 hours. Do

1 per, chopped
é tsp, 1 ehnp g Shoy p.g OIN-.
yg lqunrﬁ ahncol-u, maelted 2/‘ ::: mu:h’:-;.r'n:h’
|
i :u:u Cnh'ornh grown beet (§ oupl lhrlmp

cup
sm together rlour. ml(. baking

jects' in preparing next year'’s
budget.

at 826 deg. F. about 30 minutes.
Cool, Put layers together .with a
thin spreading of currant jelly and
1 | whipped cream. Spread  top with
currant Jelly nnd nllu with whippod
cream.

~Shrimp Luncheon: Dish
. 3 tbsp. Mayfair butter =

1 onion, minced
1 clove garlic, minted

Icu. well washed
Mnlt butter and saute green pep-
per, onion and garlic 8 minutes, do

oam Orisco. | not' brown. Add all other ingredi-|

ents, cover and cook on low heat

Lomitan to Get
Jury Trial in
Torrance Friday

The third man to be arrested

on petty theft charges of mef-
cury stealing from local ol ders
ricks during the past two weeks,
Noel Temple, 26, of 2214% Lo-
mita  blvd. - wa’s-picked up by
Torrance police on a warrant
lage last week. ‘He plead not
guilty at his arraignment  and
demanded a jury trial which has
been set for Friday morning at
10-o'clock.
Sentences on the other. two
men, both of whom plead guilty
to the theft charges, are to be
pronounced by Judge John Shid-
Ier next week. Charles Lee Good-
ale, 36, of Independence, i§ sched-
uled to receive sentence next
Monday, April 28, He isat liberty
on his own recognizance.

too,isallbertyonhlnmm
ognizance,

Three Members of
City Recreation
Group Appointed

Three members of the pro-
posed five:man recreation com-
mission to work with the city
council on lejsure time activi-.
ties here were appointed by
Mayor Tom McGuire at Tues-
day night’s council session.

They were James Lough-

of Ommc’nlmen John V. Mur-
ray, Vern Babcock and George
V. Powell. Mayor McGuire and
Councilman James Hitche
have yet to name their ap-
pointees to the new commis-
slon,

ADOPT "“BABY
Mr. and Mrs. Joel Hagberg of
Walteria this week announced

Charles R. Knox, 40, Harbor|the recent adoption of a three-
City, is to appear next Wednes-|{months-old baby girl from: a
day, April 30,-for sentence. He,|home in Los Angeles. She has

* Slo-baked for 2 hours, Ruskets are thor-
oughly dextrialzed for easy, quick digestion.
OVENSWEET FIAYOR Crisp and crunchy,
Ruskets’ rich “wheaty” flavor adds new
zest to any
VITAMINS Each flake is a whole grain of
wheat including the wheat germ;a natu-

+ ral soutce of vitamins By, G and E,
uuhrleallnd4’

opening.

RUSKET

FLAKED WHOLE WHEAT BISCUITS
‘FOR QUICK ENERGY

been named Alice J

Canada comprises approxi-

ALOMA LINNA FOOD

with a sirup of 1 cup brown sugar,
- 3% cup honey and
Juice. .Brown under

hites
3 dmpl ?ln Hur oil of ‘pepper-
min

cup - orange
roiler.

rtar and wnucr in sauce pan.
Place over low. h

ing,

and 'bcnt until mld.A 2%
Afternoon Doughnuts,

1 eg
3 &b-p. CQMnmIn grown beet

ts) r-hd orange rind
k’ Ben Hur mace

K. Baking Powder

p.
%nuo ior deep Tat lry
Beal amg until <lght, ad
and orange rind and beat
un(ll thick. Add milk and melted
Crisco, ‘add dry_ ingredients, umed
Q M\x Jjust enough to ‘blen
by aspoonfulls - into deep
ealed to 265-265 deg. F.and
fry until-a golden brown. Drain on
unglazeéd paper and: sprinkle with

enjoy. hqmu

General Electric Washer
features at & new, low
cost. Breeze through
washday and ‘get your

clothes beautifully clean,

white and soft. Look st = "%

the array of convenience ! M!‘“"Y Ple
features shown below. - 5 '“".,,”;ﬁ:, hastan

You’d expsct to pay
much 'more!l Hurty. to
our store_now- for a

W omoom . 2
GENTLE v
'WASHING

1 tbl Mnyhir but!or
Da lhp

f 0

AWS-16

Come and See
All "IISE REMAR“II.! F!A'm"s

sm. rlour und salt. Cut In Crisco
using pastry blender or two knlves
until particles are the size of large
peas. Add just enough ice water to
«| barely hold together.

de::t Currant ’Tu:: 5
Ib. t meat
cmpvum’lil dr';“%vtb. T:n:d

White Ename! Finish,
Rust-Resistant

oggs,
1cup Calr:rnln grown beet

Whlppcd

Beat ogg yollu until thluk. add
% cup sugar gradually ‘and beat
untit’ stiff. Add orange juice and
rind. Beat egg” whites until stiff
but not dry In % cup sugar. Fold
t of the nut mixture into lhe
lka. then fold in of

~layer pans|Weber sandwich bread. Brusb both
and bake 360 denml ‘F., 40-45|sides with Mayfair butter and press
e fog o mg,u,e, into muffin pans. Bake at 876 de-

Single action, ‘Dlack ‘encmeled. Hold Rare... 24-26 min. per 1b:
60 yds. Size 1 line. At this | a :lﬂmllm' Rl p:w‘i-e;m‘l‘m‘xg'%l-iu Tt lght nnd
Well D . 33-37 8 ‘©f
Jow, peios, e 25"’ ivaad min perlb, . ity ndd melted ehocolate and
5 vaniila. Add dry ingredients alter-
B. J. SCOTT ,':3"‘:{ .“:"‘d’ Dt e Wi ik, ReatisR. Amoeh
vom,:f" mﬁm 5 up? i pfter each addition. /Fold In' egg
Torrance ihp. Ben Hur dry mustard ﬂ'l:”“mmwﬁm“‘ﬁ“b.‘:t J,‘}.‘ dla’.l
PR R - e i o s e Y s 1 tsp. Ben Hur plpnkl ai l" well L Y
A humerous but worth- 6 thsp. vinegar 5
FREE [ ) himerous but worthy Mix  ingredionts ' together  and ooty
e o e o [ VS 10 ball.onol and g0d; and frost with Verde {rosting.
a Just_ eign the atiached * 1 tap. H 1
oY "“?d‘.‘.‘: e de %;.: PAI HUE enldty oed Verde Frosting
e 10 Nited, a0 dosy wall 1on Booge Ya: up honey / g+ B sirup
Mowe. Whola Bakad Ham f cup water
BEH Bake 's_tendor-made-ham. §-n Hlll'j"!'\ (ood aoloring -
Soret—- & ninate por1be At 330 deg T '/3 R ancRuciaceamiof tartar
oy Reniove ‘skin and 'scare ' fat. Glafe

Combinp sugar, corn sirup, cream
of ta

and stic until
sugar Is dissolved. ‘Contipue: cook-
without - stirring oMl - SIFUD Lana ‘salt and atir until' smooth.

& | vanilin, crumbs and_nuts. Fold in

nuxnr. Add

i| ter. (or grated “cheese) on top of

‘| oniona in the oil. Add -1 large can

" | Serve with a border or mold of rice.

about' 45 minutes. Do not lift cover
during cooking time.

. Toast Cups
Remove crusts from thin sliced

grees about 12
lightly ‘browned.

Chocolate Ruskets Pudding
Y4 cup butt
1 lquan ohoenlnn, melted
Y2 cup si
-tap. A;' itk h
ou ayfair milk, hot
rated
p Hur vanilla
1 cup Weber hread* crumb-
1 cup Rusket crumbs
1 cup -hnddad nlmond; or
Brazil 3
Melt butter, add cl'ocolnle, sugar
Adad
milk and beaten egg yolk and cook
over low heat "until. thickened. Add

minutes, or until

alll’ﬂy beaten egg whites cover and
steam 25 min. 8erve with cream,
plain’ or’ whippéd.

Wheat Germ Spoon Bread
2'/ cups water e

elio cornmnl
alhn" Germ.

1 cup
3 the butter
oups Mayi mil
/i eggs, separated

1% tsp. K. C. baking powder
Add cornmeal gradually to rapid-
ly “bolling, “salted  water, Remave
!mm heat and add  Wheat: Germ.
butter. . Cool. . Beat egg. yolks

slightly. Add milk and blena wml
cornmeal mixture. Beat egg whites
until stiff. Add baking powder and
fold \into_cornmeal. Pour into well
grensed baking dish or casserole
and bake 40 minutes at 400 degrees,

i Stuffed Pepper Royal
Braise 14 ‘small chopped onlon.
Mix with % cup Loma Linda' Soy
Mihce sandwich snread, 1% cups
canned tamato, 1 .cup cooked nlcv,
% 'tépspoon T Savorex, - 3§ cup
¢ celery, % teaspoon  salt,
pinch® or sage, ‘and ‘1 egg. .Ad
crumbs. from 12 crnckera. Fill ‘gix
médium ‘sizéd  peppers. - Place’ but-

each. ¢ in’pan with a’little hot
water: In-moderate uvux until done.

- Nuteena Potato, Roast
“put. 2" tablespoons butter “into. 1
cup.hot, water, pour over 1% cups
stramed “tomatoes, “¥%. cup. ground
nuts, 1 cup 'mashed Loma Linda |-
Nuteens, 2| eggs, Grate, 1 large raw
potato and 1 lmlll onion, mix with
14 chopped. green -pépper and com-
bine wlth lnuredlonu. Bake in
moderate oven.

Vegelona Mex[call
Brown atrips of Loma Linda
Vegelona ' from 14 ounce can In
two tablespoons oil. Remove Veg-
elona and brown two' small diced

cooked tomatoes, 1 teaspoon each
adlt and paprika and simmer: a
fow mlnu(an. l’lnce tomato ‘mixture,
‘Vegelona, 1 pint cooked k|dno)
{drained), and

chopped  sweet peppers In double
boiler and cook for a few-minutes.

Proteena Roll
Crenm contents 14 oz
Loma Linda FProteena; add % tea-
#poon celery salt, % teaspoon mace.
To 1 cup cream add % teaspoon
liquid smoke and 2% teaspoons red
0| coloring. Mix with 13% cups cracker

can of

into can wllh lid and  steam
hours,

p

e

o

it

i i ’
A

S bt

One - headlight drlvers often mately 27 percent of the ‘British
wind up under one h :
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[ Featured in Happy Kitchen Cooking School |

\ 9
i >
i
[ -
| s
s i e Sk
1 I 41 B (4
= [— (= ;
: ! AN ILECTBIC I.INGE roTRAVIOWY
IS VERY ECOHOIIIGIL' {
Anelectﬂcmnqo mtes}ﬂghmall thm pol.nts
by which economy is measured.
Price. You cem buy cm electric range for the
. Same price you would pay for an ordinary
» stove. : 5
o Operation. Operation is very low in cost be-
' cause you receive a lower electrical rate for *WOMEN EVERYWHERE
all electricity usad in your home. You domuch are praising electric cook-
¢ of your cooking on stored heat. You save heat ery. “An electric range is
by superior oven insulation. : the thriftiest cooking method il
. Length of Service. An electric range lasts I have ever used,” says one. i
: for years, giving you complete mﬂafacucn “An electric range is fast
' every time you cook a meal. - and economical,” states an-
There are also the speed of an electric remge, other. “I like everything
and 'its clecmltness, dependability and con- about my electric range," en-
venience—reasons enough in themselves for thuses yet another. There's .
your preference for electric cookeryl. no doubt about it—women I
X ok X everywhere are swﬂching
See your loéal elactrical dealer today. Prices
to electric cookeryl
are low—terms are right—it will be easy for
¥you to have abeautiful new electric range in
.~ your Ritchenl! ¢
. SOUTHERN CA-LIFOHNIA EDISON COMPANY LTD.' }
8. No. l-ad: e AT,
4 C.= -—= - 2% ~
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